
 

Mothers Day 2010 
 

Starters 
 
Smoked Haddock and New Potato Chowder  
~ 
Charred Ramp Ravioli with Tomato, Bacon Ravioli  
~ 
Korean Pork Slider with Homemade Pickles and Hoisin Sauce  
~ 
Imported Burrata simply served with Arugula, Extra Virgin Olive Oil and Crostini  
~ 
Grilled Asparagus and Melon Salad with Speck and Passion Fruit Vinaigrette  

 
Mains   
 
Grilled Big Eye Tuna, Steamed Baby Bok Choy, Shoestring Potato, Ponzu Sauce  
~ 
Steak Frittes, Natural NY Strip Steak with Crispy Fries and Maitre D Hotel Butter  
~ 
Chicken pretending to be Cordon Blue, Bobo Farms Breast of Chicken,  
Imported Serrano Ham, Manchego, Saffron Rice and Wilted Spinach  
~ 
Grilled Sword Fish over Brandade, Braised Fennel, Red Pepper Coulis,  
Black Olive Tapenade  
~ 
Penne ala Norma, Roasted Eggplant, San Marzano Tomatoes, Basil,  
Chilies and Sheep’s Milk Ricotta  

 
Desserts 
 
Lemoncillo Tiramisu 
~ 
Peach Caramel Cobbler 
~ 
Vanilla Cake, Vanilla Rhubarb Compote, Strawberry Ice Cream 
~ 
Chocolate, Chocolate, Chocolate 
 

 
 

Prix Fixe $49-Lunch  $57-Dinner pp  Children’s Menu $25 pp 
 
 
 

 


